IN THE CLAIMS: 

This listing of claims will replace all prior versions, and listings, of claims in the 
application: 

Listing of the Claims: 

1. (cancelled) 

2. (currently amended) A process for making filled snacks as dried by 
non-oil-frying r comprising which compr i s e s the steps of: 

(a) kneading a wheat flour mixture to prepare dough; 

(b) rolling said dough to prepare a dough sheet; 

(c) steaming said rolled dough sheet and cutting a plurality of sections of a 
specified size and a specified shape from said steamed dough sheet Al -ef 
a l t e rnat i v el y, cutt i ng a p l ural i ty of sect i ons of a sp e cifi e d siz e and a spec i fi e d 
shap e from sa i d ro l l e d dough sh ee t a nd st e aming e ach s e ct i on; 

(d) placing a dried filling on each of said sections; 

(e) joining the opposite edges of each of said sections so that said filling is 
enclosed in said section to prepare a wrapped dumpling; and therma l ly 
compr e ssing th e oppos i te e dg e s of e ach of said s e ct i ons tog e th e r so 

that they are jo i n e d and sa i d f illi ng i s e nc l os e d in said s e ct i on to pr e par e a 
wrapped dump l ing; and 

(f) drying said wrapped dumpling by means other than oil frying^ 



2 




wherein in said step (e), the opposite edges of each of said sections are 



thermally compressed together so that they are joined 



3. (cancelled) 



4. (currently amended) A process for making filled snacks as dried by non-oil- 



| wh i ch compr i s e s comprising the steps of: 

(a) kneading a wheat flour mixture to prepare dough; 

(b) rolling said dough to prepare a broad dough sheet; 

(c) steaming said rolled broad dough sheet; 

(d) transporting said broad dough sheet coo li ng sa i d ste a m e d broad dough 

(e) slitting the broad dough sheet, as it has been transported, into 
specified widths to prepare a plurality of dough strips of narrower 
width app l v i ng a powd e r to th e surfac e of transport m e ans for transport i ng said 
coo l ed broad dough sheet ; 

(f) cutting a plurality of sections of a specified size and a specified shape 
from said plurality of dough strips of narrower width; sttttog- the broad dough 
s h ee t as it has b ee n transported by sa i d transport 

(g) cutt i ng a p l ura l ity of s e ctions of a sp e c i fi e d s i z e and a sp e cifi e d shap e 
from said p l ural i ty of dough str i ps of narrow e r width placing a dried filling on each of 
said sections;^ 
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(h) joining the opposite edges of each of said sections so that said filling is 
enclosed in said section to prepare a wrapped dumpling; and p l ac i ng a dri e d filling on 
e ach of said s e ct i ons; 

(i) jo i ng th e opposit e e dg e s of e ach of sa i d s e ct i ons so th a t sa i d fil l ing is 
e nc l os e d in sa i d sect i on to pr e par e a wrapped dump l ing; and d rying said wrapped 
dumpling by means other than oil frying. 



conveying belt for transporting said broad dough sheet in an amount ranging from 
0.0014 g/cm 2 to 0.222g/cm 2 . 

5. (cancelled) 

6. (currently amended) The process for making filled snacks as dried by non-oil- 
frying according to claim 4, wherein said step (de), the powder is at least one 
starch powder selected from the group consisting of potato starch, tapioca 
starch, corn starch and sago starch. 

7. (cancelled) 

8. (newly added)The process for making filled snacks as dried by non-oil-frying 
according to claim 4, wherein in said step (h), the opposite edges of each of said 
sections are thermally compressed together so that they are joined. 



wherein in said step (d), a powder is applied to the surface of a 




